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LA PASTICCERIA   Dunne and Crescenzi desserts made according to our historical recipes!      EURO 
 
Tiramisù al Vinsanto         6.00 
Tiramisu prepared with Tuscan Vinsanto 
 
Cassata Siciliana          6.50 
Alkermes sponge, ice cream, pistachio and candied fruits 
 
Baba’ Neopolitano al limoncello        6.50 
Sweet sponge soaked in limoncello, served with proper vanilla ice cream 
 
Selezione di piccola pasticceria        4.50 
Selection of Italian biscotti with warm chocolate pot (may contain nuts) 
 
Cantucci con Vin Santo         6.50 
Tuscan cantuccini biscotti with Vin Santo sweet dessert wine 
 
Panna cotta classica con salsa di frutti di bosco      6.50 
Classic vanilla panna cotta with seasonal berry jus 
 
 
 
 
(*) with a scoop of ice cream      €2.00 extra 
 
Our desserts may contain nuts 
LA GELATERIA  Sicilian Ice Cream          EURO 
 
Gelato misto (3 palline)         6.00 
Sicilian artisan ice cream - 3 scoops.  Choose your favourite flavour from: 
fragola (strawberry); cioccolato (chocolate); vaniglia (vanilla); pistacchio (pistachio) 
 
Pistacchio cupola          6.00 
Pistacchio dome filled with ice cream and pistachio 
Sorbetto di limone al limoncello e biscotto       5.50 
Lemon sorbet ice cream scented with limoncello served with biscotto 
Gelato con scaglie di ricciarelli        5.00 
Your favourite flavour of ice cream with almond biscuits  
 
Gelato affogato alla Vecchia Romagna       6.50 
ice cream drowned in Vecchia Romagna, Italian brandy 
 
Gelato affogato all’Amaretto di Saronno       6.50 
ice cream drowned in Amaretto di Saronno liqueur 
 
Gelato alla crema affogato al caffè        5.50 
Vanilla ice cream drowned in Tazza d’Oro coffee 
Our desserts may contain nuts 
 
 
VINI DA DESSERT al bicchiere       EURO 
Dessert wine by the glass (75ml) 
 
Vinsanto (Toscana)         4.50 
Typical Tuscan sweet wine 
 
Vinsanto con cantucci        6.50 
Vinsanto with typical Tuscan almond biscuits 
 
Moscato D’Asti DOCG (Piemonte)       5.00 
Sweet sparkling white wine from Piemonte 
 
Malvasia puntinata IGT (Lazio)       5.50 
Sweet wine made with a variety of Malvasia grapes from Lazio 
 
Recioto della Valpolicella DOCG (Veneto)      7.50 
Sweet red wine from the grapes of Valpolicella DOCG 
SPUMANTI al bicchiere e cocktails a base di Prosecco   EURO 
Sparkling wines by the glass (150ml) 
Prosecco  Superiore di vadobbiadene DOCG Astoria    7.50 
 
Spritz  (Prosecco with Aperol or Campari Soda) (200 ml)    8.50 
 
Bellini (Prosecco and peach juice)        7.50 
 
Mimosa (Prosecco and orange juice)       7.50 
 
Kir Pétillante (Prosecco and crème de cassis)     7.50 
 
 
 CAFFETTERIA         EURO 
 
Espresso          1.75 
Espresso macchiato         2.00 
Double espresso         3.00 
Cappuccino          3.00 
Caffe latte          3.00 
Black coffee          2.50 
White coffee          3.00 
Hot chocolate          3.50 
Cioccolata calda – Real Italian hot chocolate       4.00 
Caffè shakerato – An iced double espresso… the Italian way      3.50 
Mocha           3.50 
Caffe’ stile irlandese Irish coffee       6.50 
All large coffees          4.00 
             Pot of Barry’s  Tea                        2.75 
          Ask your server for our wonderful  loose tea menu       
   
Decaffeinated coffee available 
SOFT DRINKS         EURO 
Oransoda          2.50 
Lemonsoda          2.50 
Chinotto          2.50 
Coke          3.00 
Diet Coke          3.00 
Lemon ice tea (500 ml)        3.00 
Peach ice tea (500 ml)         3.00 
 Acqua italiane – Italian bottled water  (500ml Still or Sparkling)   3.00 
Acqua italiane – Italian bottled water (750ml Still or Sparkling)   4.50 
S. Pellegrino (500ml) , sparkling water      3.50 
       Acqua italiana* – Italian bottled water ( 1 litre still or sparkling)                                5.50 
      *Acqua Lauretana – Italian Alpine water, totally natural, crisp & refreshing 
 
JUICES 
Pear, peach or Apple Juice        2.50 
Freshly squeezed orange juice       3.00 
 
